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UppercrUSt CGOKBOOAS | RECIPES

Food, Wine & the Good Life

This recipe caught our faney, from the many unusual
ones, with indigencus ingredients, for its use of carrot

Carrot Lezves Kadhi

Ingredlents
V00 g cara. leaves
1£2 e szur bullerrilk
LI g pasr milet Shaema) Faur
B0 garliz pocs
Laf Larmieric
© bpcumin sasds
2 bsp rmusLard ol
zall Lo lazle

Method

Zut tha laaves finel, Pace s wok onfame
and beal waler erough Lo 220 Lha leavas,
Zook d | e laaves are soll and qal ruca
(R (et el

ke b Llermi bk pearl millel, chll powadar,
lurreric &nd sallin & bowl znd mis sell
Add this mix to tas boiled loowes slowly wh e
Miaing coal rocusly 11 a san, hea. Lha il ang
Iy Lhe cumin seeds anc <l oppec gadic
Add to thokaaniord cook by ooiling for
another 12 M noles.

Sarve wilh sleame e

Carrot leaves kndhj
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Sweets And
Bitters

Bv Sadsh Awcva. 3599/-
EBlocmsbury

Anredotes trom the itz and ilhestnens carcer
ot this eclebrated chef peppers the bools thar
15 1 one day read. With legondary rocines
selecred by him thr vou and snapshots of
memis and letoors o memcnoos meals
eoakzd omer hos Sl vears in the insusoes: Chet
Eansh Arora’s 1ommey, as wold to jonmalist,
Chandirima Pl That's Seeets dsdd Bitrers,

L1c weas 206 when apoeinted as the Vsecmme
Chet at dac L) Mahal Palaee in Bombay

the youngest ovor n Indla and wwonre cn
o serve the grevp and the mausoey foe bl
leme wrars. lastes fhom his childhood m
Dyl start vou off. movme on to s vrars
at LA Mege before Lamching nro- & career
a5 & cubnary protessional, vo cmerze as 2
custodian of the herirgge of Indsan arisine.
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FUTURE OF TASTE

vl HE T e
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The bisrory of it all will keep vou cngased
A nete fom Bl Clinton o Chet Sansh
thankire hm fer the meal prepared on
board & ehartered fipht o Bhnj, mara,
past the 2001 carthquake. The creation af
the Shabeniing It for whe cle but the
Shahenshaly, Arertabh Bachehan, hmsclf ar
the o of his ' release i 1984, and &
special wequest by him durine his scay at St
Tames™ Cowt, London, Meals and travels
with prime mimsters and presidents of lndus
and meidenes that stay with vou foeever, such
25 somrving the nghe papava at the most
unformnate ome i Goa for the ron Lady,
Indlira Gandhi. Or when UL Do Lady
sizmed his chef™s cap on the same mip, worh
Margarer Lhatcher”. . Prccless cyperienses
that no one can wabr from m he says.
Abont the aurhor: |3 (s synonymaons
wirh this culinary macstre whe semved e
group with love for &0 glorious vrears.
Chet Satish Arora reored In 2015 as the
Diirector Food Froduooon ot 'l Hotels
Besorms and Falaces, 2 posioon be held
since 1994 Loday, a5 a culitzoy gy and

*

SATISH ARORA

artmpro CHANDBRIMA PAL
e

authar, he continues to lmpart his parls
of wisdom and experisncs o budding
chefs across the world.

First Food: Future of Taste

Do o Barth. T950/-
By Cenme for Seisnce ¥ Enwironmeant

Ifs a heavy ane, with over LU recipes
fhom omsiniers’  like  Jaon Aallick:
Nanpt Gill and Manish Mehrotra, dravm
from India’s  indigencows  Mmgrecients,
cmphasises on enhancng the  local
commuity of food source  origins
and producers: 1t 15 primgily  aumed
2t sustalming and protecting the food
biodiversity 1z a crisis marred by rapad
climate chiange:

Eipsr Ford: Eerpae o of dbey 15 the foath
cdition 1o the senes and a must for its

mformation and vanesy of healthy
TECipes.

2id you Enoew of the sucerine eiwi, fonnd
in the hills of Licarakhand, an ancent
hert that 15 makmg 3 comsback! Or
that the &abmd pods widch we uscd
a5 oothpaste way back when  can be
miade o 3 sefrsd What about the chow
chow  the lesser known gourd, which
ol Wil pecognise when you see it in the
ook wwhick goes dslicionsly well with
A frwminer? Gy 15 an syl merediont
which we lknow to be cmploved in
InnaaEitr booskg with leaves that ave
raclyin Vitamin C and a stem thak fortities

UpperCrust
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Happy Healthy Meals

By 5t Jude India ChildCare Centres

e Acart blecds tor lAds in disteess, be it
wor vicims or the 1l and cyine. VWhich s
wihr we chisse £y haphlizhe this recipe book
apned ot sproadngs awarencss of canecr in
Ids and howe healthy meals go 3 long wav
mn provomene and redueing the effeers of
the decsded O ITlwney Dleaindn Mdeals 18 2
sryten of reeipes by the pasenrs of lads
unederpeing nramnent ad baming inurame-
sormpromised ilhressy s 2 book we all muost
hae o male sure our kds are cating nght o
bezin with!

Chet Iefan Iabancy Coumar  Llcad,
SoaeBorrieCericr Bade,  whao  has helped
with the wecipes fiom dhe 21 parents who
conribved, savs, “Lach recipe within dhis
bock 13 thoughrilly craficd o provice
noarshrmene calorned o e unique needs and
chalbenges faced by vormz canccr patcnts.
l'rom comtornng snacks to monior packed
ererics and deloetable desserts, cvery dish s
2 celebragon of thod and a costament oo the
power of lowe and, care™ Lhe 38 page book
consists of mgredients bike bimer govod oo
sadafr sweet cravings of a dues vear old bov
with Dlocd cancer and dgibs fww o an

warly its calchun and iron concent. Make
4 Ted or Ll our of it with the recipe
prowncied Sere.

st Foed offers nuggets of mutbrmaoon
on blodiverse foods and their nesd Sor
consenvation  and  sustalmabilicn.  And
recipes thar avs ponanions and ofbeat
iy something news why don’t you!
Abour the authors: There 15 3 peam of
aukrors who work on the publications by
the Centre for Sciencs & bEovironment.
Vibha Marshney bas served as e concept
and research head for this book whiles
coviroentalist Sumita  MNaraln  has
proviced the editoozl dizscbhon The
book has beein published under Dxww me
Eagatdy the formightly magazine by C5E
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compiled by

A

cizht year old =il wha cannet de wrthonr
sweets bur has ne cheiee. Other roeipes
mrehide raw mange paeanhen, oot s
becmoot cuny and hlack gram faddos
Fieeppes 4 Ieendriry Mewds can be dowmldoaded for
free frorm che website linke e dwdeckidal
ong/ 3 fisp Boukbappy sl

Aboutr St Jude India ChildCare
Centres: [he NGO mn by CEO Anil

v R ZAAe Dmniras

Mair i3 a Bombay based not tor profic
that works to provide a ‘hore away fom
hene”  for chdldeen wunderzoone  coneer
weamnent Paents of children from roral
ad underdeveloped arcas come g the
memos noscarch of the best meament
for thenr wards and St Jude aids mo the
phwsical, medical and emotonal wellare of
these chileren,

Naga Tree Tomato Chutney

Ingredlents

=4 froc tomatoes

= 2 Raja mirchl

=1 onlon

=1 small bunch green corlandar
=salt bo taste

=1 thep mustard ol

Mathad

Ruoast the tomatoes and remowve the
S

Ligghkly roast the chillios.

Peal and cut the onion.

Put all of Haeso in g stone mortar and
posthe, add salt and -grind toa paste.

Add rrustard cil and b weell
The chutney is moady to by relishod
with Fico and ofat

&
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